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[bookmark: _Toc511859083]Abstract

With a growing performance index of 100.4 in September 2017, there are numerous ventures of growth on the restaurant business. It makes the restaurant business very attractive. The industry has seen many a great achievements made in t past by brand names such as Burger King, Hilton Hotels, Marriot, Intercontinental Hotels, Pepsi Co. and McDonald's brands (Zheng & Forgacs, 2017). It, however, calls for very strategic management to achieve such a fit and international recognition. The restaurant business has many unprecedented and acknowledged challenges that management has to overcome on a daily basis to maintain the profitability of a restaurant. The management faces changes such as capital investment, organizational culture formulation, and compensation.
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This project was a success attributed to the best practices employed by the management. It was initiated with a purpose to establish an understanding of the restaurant business, the various long-range trends it has been subjected to, and the challenges experienced in its management (Zheng & Forgacs, 2017). The project achieved this objective as it continuously highlighted how the management was able to tackle the challenges it was faced with including the performance of employees, capital sourcing, and creation of strategic partnerships to establish the prospect of the restaurant in the future. This study was able to notice the hiccups and various milestones experienced by the industry in the United States market and in the lives of many it affects.
[bookmark: _Toc511859085]Chapter 2 Research review of the literature

  In the business of the restaurant, there are any unprecedented and acknowledged challenges that develop during operation. The substantially addressed all the challenges that were highlighted in the initial technical report including the challenge faced in staff management and employment and the point of sale. Other challenges also crop up in operation of a restaurant. 
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  It is important to recognize that capital is primal in the operation of any restaurant or any business for that matter. There needs to be capital for operation and also for increasing the businesses investment. Capital investment can be acquired from a public offering of share, sourcing business investors, investing free capital of the restaurant into income generating activities and also takin a percentage of the proceeds of the business. 
[bookmark: _Toc511859087] Business expansion
  MOD Pizza Company, raised eyebrows with its growing popularity and very rapid expansion. It set to have branches all over the United States and in the international market by the year 2016. the prospects of the company that has been able to successfully build from its initial point to a running restaurant that is fast gaining loyal customers and frequent walk-ins that are converted into repeat purchases and loyalty into the restaurant can be established through restaurant expansion and international market entry to increase the revenue streams
[bookmark: _Toc511859088]Chapter 3 Research methodology
This was unstructured research where there was not much emphasis on a certain structured format of acquiring information. Random restaurant owners, marketers, customers, staff, articles on the relevant topic and statistics posted online efficiently worked to understand the concept. The target population was the millennials as many were into being part of the translating new experiences. Interviews with willing customers were conducted. The data were then analyzed regarding percentages and used after that.
[bookmark: _Toc511859089]Chapter 4 Research findings
[bookmark: _Toc511859090]Organization culture
95% of restaurateurs agree that restaurant organization culture increases the productivity of the employees and thereby its profitability. The business efficiency which is ensued for an effective organizational culture ensures stabilization of the business, increased customer satisfaction and therefore increased the performance of the restaurant (Upneja, & Dalbor, 2001). It thereby increases the prospect of expansion of the restaurant. It also attracts investors input into the business. 
[bookmark: _Toc511859091]Compensation 
36% of employers cite this as a major challenge. It is a major factor in finding staff that will work competently with the restaurant and who would be willing to maintain the job (Giousmpasoglou, 2016).
[bookmark: _Toc511859092]Restaurant location 
63% of the respondents agreed that the location of the restaurant is very significant in determining the business it attracts. The location of a restaurant determines the market share that it commands. While setting a restaurant located at an isolated may command all the share in that area, it may have limited access to the consumers (O'Neill, & Mattila, 2006). Setting a restaurant located in a city or a crowded area presents stiff competition for the market share in that area. A strategic location of business increases its performance, attracts business investors and thereby enables expansion of the business input to other locations. 
[bookmark: _Toc511859093]Chapter 5 Conclusion
The restaurant business is a likely business that would change the stake in the market, offer high employment rates than any other business could as it is part of every human livelihood. However, to get to such a level, the setbacks must be looked into, and proper ways of moving forward devised buy every stakeholder (Zheng, & Forgacs, 2017). Stakeholders are required to introspect deeply into the various setbacks, make changes to those they feel impact them and then work towards excellence.
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